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From milk to ice cream. 


(A Carolrhoda start to finish book) 

Edition for 1979 published under title: Von der Milch 
zum Speiseeis. 

SUMMARY: Describes how ice cream is made from 
milk. 
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From Milk 
to Ice Cream 


Ice cream is made from milk. 
Most of the milk we use comes from cows. 


To make ice cream, sugar is added to the milk. 
They are mixed together in a large machine. 
This machine heats the mixture 
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and then quickly cools it. 
This kills any germs that might be in it. 
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Then all the lumps in the mixture are broken up 
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so it is very smooth. * 
The mixture now looks like thick paste. 


Now it is time to add the flavoring. 
Ingredients for flavoring ice cream 
come from all over the world. 

They come by ship, truck, and plane. 


Some of the things used for flavoring ice cream 
are nuts, cocoa, fruit, and coffee. 


The flavoring is stirred into the sugar-milk paste. 
Then the paste is pressed through a round tube. 
As it comes out of this tube, cs 
the paste is cut into pieces. ee 
The pieces of ice cream paste drop info containers, 
and the containers are sealed. : 


The cartons of ice cream paste 

now go through a cold tunnel. 

This tunnel is a freezer 

where the paste freezes into ice cream. 
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Then the cartons of ice cream are packed 
and loaded into refrigerator trucks. 
These trucks are like giant freezers. 

They will keep the ice cream frozen 
while it is being delivered. 
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The ice cream is taken to stores, restaurants, 
and ice cream parlors, ready for us to enjoy. 


Ali 
Mitgutsch 


ALI MITGUTSCH is one of Germany’s best-known 
children’s book illustrators. He is a devoted world traveler, and 
many of his book ideas have taken shape during his travels. 
Perhaps this is why they have such international appeal. 

Mr. Mitgutsch’s books have been published in 22 countries 
and are enjoyed by thousands of readers around the world. 

Ali Mitgutsch lives with his wife and three children in 
Schwabing, the artists’ quarter in Munich. The Mitgutsch 
family also enjoys spending time on their farm in the Bavarian 
countryside. 
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“Engaging....Shows picture-book audiences how a wide 


variety of common products came to be.... Short and snappy.... 
Just the right amount of information in a format they can handle.” 


— ALA Booklist 
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